In this study, both the methanol extraction of sage leaves and clove buds were added as natural antioxidant at concentraction 100, 200 and 300 ppm from butter weight using in cake production. The cake produced was storage at room temperature for 8 weeks. Butter stability was measured by Rancimat apparatus. Also, peroxide value, acid value and thiobarbituric acid value were measured. Sensory evaluation was measured directly after baking (before storage) and at the end of storage period. Rancimat results showed that increasing natural antioxidant concentration led to longer butter stability and retarded rancidity than control. At the same time sage leaves extraction was much effectiveness for period long butter stability compared to clove buds extraction. Also the results revealed that the more concentration of natural antioxidants increased the peroxide value, acid value and thiobarbituric aicd value decreased compared to control. Sensory evaluation in zero time indicated improvement in taste, flavor, texture and tenderness while color values were decreased with increasing sage and clove extraction compared to control. After 8 weeks of storage sensory evaluation scores were generally decreased.
INTRODUCTION
Consumers all over the world are becoming increasingly conscious of the nutritional value and the safety of their food and its ingredients. At the same time, there is an increased preference for natural foods and food ingredients which are generally believed to be safe, more healthy and less subject to hazards than foods containing artificial food additives. Lipid substances are easily deteriorated by oxidative rancidity from the reaction with atmospheric oxygen and hydrolytic reactions catalyzed by lipases from food or from microorganisms. Auto-oxidation and lipolysis are responsible for offflavors in lipid-containing food products (Allen and Hamilton 1983).
Antioxidants are compounds that can delay or inhibit the oxidation of lipids or other molecules by inhibiting the initiation or propagation of oxidizing chain reactions (Velioglu et al 1998).
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Cake manufacturers face a major problem of lipid oxidation and mould growth which limits the shelf-life of their products. The use of antioxidants and preservatives can reduce this problem. Dietary antioxidants may also help counter the detrimental effects of oxygen free radicals, formed during normal metabolism and from external factors (pollution, radiation), which are implicated in the development of cancer (gene damage), premature aging, cardiovascular and other degenerative disease. However, four commercial synthetic antioxidants are reported as toxic to KB cells of human epidermoid carcinoma, propyl gallate (PG) as the most toxic, followed by BHA, BHT and DL-α-tocopherol. Dietery BHA is also carcinogenic, causing fatal haemorrhages in the pleural cavities, peritoneal cavities and organs such as the epididymis, testes and pancreas of rats. At lower doses it affects the blood-clotting mechanism, impairs platelet function slightly and tends to depress lipo-peroxidation and polyunsaturated fatty acid pooling. A single large dose of BHT (100mg kg -1 ) produced some renal damage in rats, shown by reduced accumulation of paminohippuric acid, proteinuria and enzymuria (Mochida et al 1986) .
There are two basic categories antioxidants, natural and synthetic. Recently, interest has increased considerably in finding naturally occurring antioxidants for use in foods or medicinal materials to replace synthetic antioxidants, which are being restricted due to their carcinogenicity. Herbs have been used for a large range of purposes including medicine, nutrition, flavorings, beverages, dyeing, repellents, fragrances, cosmetics, charms, smoking, and industrial uses. Since prehistoric times, herbs were the basis for nearly all medicinal therapy until synthetic drugs were developed in the nineteenth century. Today, herbs are still found in 40% of prescription drugs (Smith et al  1996) .
Rosemary, sage, thyme, marjoram and oregano among the herbs and clove, ginger, nutmeg and mace among the spices have strong antioxidant effects (Saito 1977) .
The aim of this study is to evaluate the natural sources of antioxidants (instance leaves of sage and buds of clove extraction) in cake quality. The antioxidative activity by Rancimat apparatus, peroxide value, acid value and thiobarbituric acid value were determined during storage period for (8 weeks). Sensory evaluation of the produced cake was also evaluated. 
MATERIAL AND METHODS

Material
Methods
-Sage and clove extraction were prepared according to method of Kim et al (1994) as follow: both of the dried herbs were individually ground to pass a 60-mesh sieve. Fifty ml of methanol was added to 5 g ground herb and shaken for 30 min. at room temperature. The sample solution was allowed to stand 24 343 h at 5ºC and then was filtered to obtain particle-free herb extract. -Cake was prepared according to method of Lim and Suhaila (1999) with some modification by mixing creaming softened butter (250g), sugar (450g), salt (1.5g) and 100, 200 & 300 ppm from both of sage and clove extraction as natural antioxidant for 12min. at medium speed until light and fluffy. Whole eggs (250g) were then slowly added at low speed to avoid curdling, the mixing bowl was scraped, and this was followed by continuous mixing for another minute. Sifted flour (500g) and baking powder (9g) were then gently folded in at low speed for 1 min. before the dough was mixed for another minute at medium speed. The dough was baked at 165ºC for 30 min. the cake was cooled, packed and stored at room temperature for 8 weeks. -Butter was extracted from cake by soaking in n-hexan at room temperature for 48 hours. The extract was filtrated and evaporated to dryness. Butter was kept in deep freezer for further investigation.
Butter was analysed at zero, 2, 4, 6 and 8 weeks for peroxide value (PV), acid value (AV) and thiobarbituric acid value (TBAV) according to methods of AOAC (1995). -The antioxidative activities was examined by Rancimat apparatus (Model 679) at 100ºC according to method of Karin and Hedda (1996). -Color, flavor, taste, tenderness and texture of cake were sensory evaluated by ten panelists according to method of Amerine et al (1965). -The obtained data were statistically analyzed using the SAS (1996).
RESULTS AND DISCUSSION
Concerning antioxidative activity the data in Table ( 1) showed that addition of sage and clove extraction to cake samples led to longer induction period and protection factor than control sample. From the same table it is obvious that sage extraction was greater induction period and protection factor than clove extraction. These results are in good agreement with data obtained by Farag et al (1989a). They studied effect of essential oils of sage and clove and their major constituents on emulsified linoleic acid in aqueous media to examine their antioxidant activity and found that those essential oils posses an antioxidant effect and this phenomenon was increased by increasing the concentration. Moreover they indicated that the effectiveness of various essential oils on linoleic acid oxidation was in the following descending order: sage > clove. Besides Banias et al (1992) indicated that the high protective effect of sage on fat oxidation is considered to be primarily associated with presence of the phenolic diterpene carnosic acid. They also mentioned that, the basic compounds in extraction of sage and clove were Thujone and Eugenol respectively.
With respect to peroxide value (PV), acid value (AV) and thiobarbituric acid value (TBAV) the results in Tables (2, 3 and 4) revealed that, the more concentration of sage and clove extraction increased the more values of PV, AV and TBAV decreased during cake storage at room temperature. From the same tables it could be observed that, cake control sample gave the higher values of PV, AV and TBAV than cake with different additives as antioxidant. These results are (1989a) declared that the antioxidants suppress the hydrogen atom abstraction from the fatty acid which leads to the decrease of hydroperoxide formation. It is well known that, phenolic compounds act as hydrogen donors to the reaction mixture and therefore, the formation of hydroperoxides is decreased. The slow formation of conjugated dienes and consequently the secondary products by clove oil and its major compounds indicated that these materials acted as hydrogen donors to the peroxy radicals. Thus, retarding the autoxidation of linoleic acid by chain radical termination. In addition the results Gapor et al (1989) demonstrated that during the 8 weeks of storage, PV for cake control samples increased with time, showing that the fat in the cake had oxidized to lipid hydroperoxides. These unstable, primary oxidation products were consequently broken down by a free radical mechanism in which the O-O bond was cleaved on either side of the carbon atom bearing the oxygen atom to give the hydroxyl free radical and many types of secondary products such as ketones, alcohols, aldehydes and malonaldehydes which give off-flavors. In this concept, Allen and Hamilton (1983) reported that the peroxide value is a good index for the quality of fat. A refined fats should have peroxide value of less than 1 milliequivalent /kg. Fats that have been stored for some period of time after refining may be found to have peroxide value of up to 10 milliequivalents /kg.
Regarding sensory evaluation of cake after baking (at zero time) the results in Table, (5) declared that, color was gradually decreased. At the same time addition of 300 ppm from sage and clove extraction to cake caused significant different in color compared to control. This finding may be related to sage and clove extraction are brownish-green in color as mentioned by Farrell, (1990). From the same table it could be observed that addition of sage and clove extraction to cake at 100, 200 and 300 ppm concentration led to slightly improve in flavor and taste compared to control sample. These findings may be attributed to some compounds in clove such as Eugenol, 2 methoxy-4 allyl phenol which gives the pleasant odor and its used for making vanillin synthetically, in the meantime the clove is considered to be the most fragrant of all aromatic spices as mentioned by Farrell, (1990) and he added that oil of clove has some antiseptic qualities and recommended by some dentists as a dental analgesic. It is also used in toothpastes and by pharmacies as a flavoring aid. In the meanwhile when sage and clove extraction added to cake at concentration 100,200 and 300 ppm the values of texture and tenderness not significantly different compared to control. Furthermore Wang et al (2000) reported that although sage is an herb considered mainly for its content of essential oil (it is an aromatic herb), it is largely used as an infusion where polar compounds play a control role. From the same table, it could noticed that texture was improved by addition clove extraction than sage extraction compared to control sample. This improve could be explained due to the natural extractive of clove contain mono-, di-, and triglycerides, lecithin and lactic acid and its assist as emulsions by reduction surface tension at the oil-water interface.
With respect to sensory evaluation of cake at the end of storage period (8 weeks) by comparing the given results in Table, From the present study it could be concluded that natural antioxidants obtained from sage and clove can be added to prepared cake in order to improve shelf life, avoid deterioration quality and retard oxidative rancidity of cake. Cake (control) 9.5a 9.0a 9.4a 9.0b 9.1a
Cake + 100 ppm sage extraction 9.4a 9.2a 9.4a 9.1b 9.2a
Cake + 200 ppm sage extraction 9.2ab 9.3a 9.4a 9.2ab 9.3a
Cake + 300 ppm sage extraction 8.7b 9.4a 9.4a 9.6a 9.5a
Cake + 100 ppm clove extraction 9.3a 9.2a 9.5a 9.1b 9.2a
Cake + 200 ppm clove extraction 9.1ab 9.2a 9.5a 9.3a 9.3a
Cake + 300 ppm clove extraction 8.6b 9.3a 9.6a 9.4a 9.3a * Values within each column with the same superscript letters are not significantly different * Values within each column with the same superscript letters are not significantly different.
